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Food Components

Fluid Milk ( cups)
Low-fat unflavored
Fat-free unflavored
Fat-free flavored

Fruit ( cups)

Vegetables (cups)

Grains (0z eq)
All grains must be
whole-grain rich

Meat/Meat Alternate ( 0z eq)

Lunch Meal Pattern

Grades K-5 |Grades 6-8 |Grades 9-12

Weekly Daily Weekly

Y5
E7)
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2 Y5
3 Ya

8

Daily Weekly Daily
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Milk

u School s muwgatietyof fodr ma |
Schools to offer at least 2 different

types.
u  Low-fat (1%) or fat free unflavored

u Fat free flavored (not currently
available in Maine)

u Lactaid treated milk

u Juice or water CANNOT replace the
milk component

Food Components Grades K-5 Grades 6-8 Grades 9-12

Fluid Milk (cups)

Must off at least two choices 1 5 1 5 1 5




Fruit

uANo more thamMdAhal fcupf ser v
the weekly fruit dried fruit counts as %2
offering may be in the cup of fruit

form of 100% juice I

Grades K-5 Grades 6-8 Grades 9-12
Food Components

Daily @ Weekly Daily Weekly Daily Weekly
Fruit (cups) Yo 2 Y5 Yo 2 Y 1 5




Canned in 100% juice, light
syrup, or water

Fresh

Frozen
Dried
100% fruit juice




Vegetables

v AMust be offered dail
meal options

vAAl'l subgroups must be off

A1l cup of raw, | eafy gree

uABeans and | egumeETHEBRay be u
vegetable ORa meat/meat alternate but not both
In the same meal

Grades K-5 Grades 6-8 Grades 9-12
Food Components

Daily Weekly Daily Weekly Daily Weekly
Vegetables (cups) Y 3% Ya 3% 1 5




Vegetable Subgroups

Subgroup

Dark Green Broccoli, romaine lettuce, baby spinach

Tomatoes, red peppers, orange carrots,

Red/Orange sweet potato, winter squash, pumpkin
Beans/ Kidney beans, lentils, chickpeas, refried
Legumes beans, hummus, edamame

Starchy White potato, corn, green peas

Other Iceberg lettuce, green beans, beets, onions




Food Components Grades K-5 Grades 6-8

Grades 9-12

Vegetables (cups) Ya 3 ¥4 3 3

Y2 Y2

Dark Green

E7) E7)

Red/Orange

Yo Yo

Beans/Legumes

Yo Yo

Starchy

Other Y5 Y5

Additional Vegetables to Reach 1
Total

Yo

1Y

Yo

Yo

3

1%



VEGETABLE SUBGROUPS !

The US. Dey of Agriculture (USDA) Natonal School Lunch Progeam (NSLP) meal pattern includes
five vegetable subgroups that count toward the daily and weekly vegetable requirements. These subgroups are
based on the recommendations of the 2010 Distary Guidelines for Americans. * The chart below identifies some
commonly eaten vegetables in each subgroup.

DARK GREEN RED/ORANGE BEANS AND PEAS (LEGUMES)"
fresh, frozen and canned fresh, frozen and canned Canned, frozen or cooked from dry

® aruchokes ! = purple peppers
(not dry) " asparagus ® daskon (oriental radish) @ pickles (cucumber)
» com ® avocado » eggplnt ® radishes
» cassava ® bamboo shoots = fennel ® rhubarb
» cowpeas, fresh (not dry) ® bean sprouts, cooked  ® gardic = rutabagas
» held peas, fresh (not dry) only(forioodaﬂuy), ® green chili peppers ® shallots
# green bananas eg., mung ® green onions (scallions) ™ saverkraut
» green peas ® beans, green and ® green peppers = scaweed
w jicama yellow ® horseradish ® snap peas
« lima beans, green (not dry) | & beets ® sceberg lettuce " Snow peas
“ parsmaps ® breadfruit ® kohirabe = spaghett squash
© pigeon peas, fresh (not dry) | @ Brussels sprouts ® lecks = tomatillo
» plantaing ® cabbage (green,red, W mushrooms " umips
¥ potatoes celery, Napa) ® okra ® wax beans
* poi ® cactus (nopales) ® olives ® yellow peppers
» taro ® cauliflower ® omons (white, yellow,  ® yellow summer
» water chestnuts ® celeriac red) squash
» yautia (tannser) ® celery ® pasinpod, eg, snap @ zucchim squash
- dnm(mh)n) Peas, snow peas
w chives " pepperoncmi

! Al vegenables credit based on volume except raw leafy greens count as half the volume served and tomato paste and puree credi
based on the volume 35 if eeconstituted (see the USDA’s Fosdf Bupigg Caide for Sohood Mead Prograses). Vegetable jusce must be
pastewraed 100 percent full-strength juice and cannot exceed than half of rhe weekly vegetables.

2 For more mformanion, see the Distary Gaidedives and the vegetables group i Choose MyPhise.
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Weekly Vegetable
Subgroups



Subgroup Do
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Multiple Offerings

Vegetable subgroups must be offered with all meal options
Menu

Baked beans with Hot Dogs




Grains

u All grains must be Whole Grain-Rich

N lNGREDlENTS@HOLE WHEAT_ROLLED

OATS, MILLED CORN, , ROLLED
BARLEY, SUGAR, FANCY MOLASSES,
VEGETABLE OIL, SALT, BARLEY MALT
SYRUP, HONEY, VITAMINS (THIAMIN
HYDROCHLORIDE, NIACINAMIDE, d-
CALCIUM PANTOTHENATE, PYRIDOXINE
HYDROCHLORIDE, FOLIC ACID),
MINERALS (IRON, ZINC OXIDE), SOY
LECITHIN, BHT. CONTAINS WHEAT AND
SOY INGREDIENTS.

YES
Grades K-5 Grades 6-8 Grades 9-12

Daily Weekly Daily Weekly Daily Weekly

Food Components

Grains (0z eq) 1 8 1 8 2 10

**K-8: Additional grains need to be offered to meet weekly requirements



Grain Labels

u Ingredients list:

v First 1 ngredient | isted: whole gra
grainoé or ovDbRol e wheato

uFirst ingredient |isted: owater o,




Grain Component

Whole Grain Resource
for the

National School Lunch and
School Breakfast Programs

A Guide to Meeting the Whole Grain-Rich Criteria

http://www.fns.usda.gov/tn/whole  -grain-resource




Grain 0 Ounce Equivalents

1 Ounce Equivalent

22 grams/0.8 ounce Croutons, Pretzels

28 grams/1 ounce Bread, Bagels, Biscuits, Tortilla Chips
34 grams/1.2 ounce pancakes, waffles, Cornbread
55 gram/2 ounce Muffin, Doughnut, Cereal Bar
2 Cup cooked Rice, Pasta

1 ounce/l cup Dry Cereal

U 1 ounce equivalent is the amount of a food product
that contains 16 grams of creditable grain




Meat/Meat Alternate

u  Meat

u  Fish

u  Poultry
u  Eggs

u  Cheese
u Yogurt
u  Nut Butters

u  Beans (if not crediting them as a vegetable)

Grades 6-8 Grades 9-12
Food Components

Daily Weekly Daily Weekly  Daily  Weekly

Meat/Meat Alternate ( 0z eq) 1 1 9 2 10




Meat/Meat Alternate 0 Ounce Equivalents

1 Ounce Equivalent
1 ounce Cheese

2 Thsp Peanut/Nut butter
1.6 ounces Deli Turkey
1.2 ounces Deli Ham

4 ounces Yogurt



Non-Creditable
OExtrao

Cream Cheese
Bacon

Salami

Potato chips
Condiments

F 0 O ¢




Offer vs Serve

u Offer vs Serve for NSLP ismandatory for High Schools

u  There is a waiver for SY22

u  Food is served in full serving sizes and students are allowed to decline
one or two food components.

u  The full serving size for each component

must be available to choose
_ |.Grain  2-Vegetable 3 pruit
u  They must have 3 different components 5 = .
including at least a %2 cup of fruit or L &

vegetable on their tray.

-

u Reduces food waste

u If a student does not take a %2 cup of 2
. . . Milk
fruit/'vegetable with two other 5. Meat or
components, then the meal is
NOT reimbursable

Meat Alternate




Meal Service Requirements

Meals are offered as a unit

o0 Mi | k Opohreimbadirsable, must
charge the student

Signaged how to make a reimbursable
meal must be posted prior to the service
line

Free potable water must be available
during meal service

Water fountain
Cambro with water & paper cups
Bottled water

Pre-packaged a la carte items, calories
must be posted at point of decision

A Serving Time Requirements d Lunch must
be served between 10am-2pm




Crediting In the NSLP




Food
Components

Fluid Milk ( cups)
Low-fat unflavored
Fat-free unflavored
Fat-free flavored

Cups vs. Ounce Equivalents

Grades K-5 Grades 6-8 Grades 9-

Fruit ( cups) A 2 14 1% 2 Yo 5
Vegetables (cups) 3/, 33, |3 33 S
Grains (0z eq) 1 8 1 8 10
All grains must be

whole-grain rich

Meat/Meat Alternate (_ oz 1 8 1 9 10

eq)




What Is Crediting?

Crediting = determining the actual amount of a food component (grain) in a
food product (muffin).




Ounce Equivalents- Grains

O0Ounce Equivalentsd is a standard measur
grain in similar food items

u  Ex./1.25 cup puff cereal vs. ¥2 cup oatmeal




Crediting Grains

A Exhibit A Grain Chart

Pre_Made AManufacturerds produ

statement
ltem A Child Nutrition (CN) label
A USDA Foods Fact Sheet

Scratch- \

A Recipe dcalculate total amount of
M ad € creditable grain

ltem




Ounce Equivalents d Grains
Exhibit A: Grain Oz. Eq.

Group A

Minimum Serving Size for Group A\

ABread type coating

ABread sticks (hard)

AChow Mein noodles

rackers (saltings and snack

AStuffing (dry)
bread in stuffing.

0 0 0. 8.67
Y20z eq=1¥gmor 0.6 oz
Y20zeq=11gmor 0.4 oz
Y20z eq =6 gmor 0.2 oz

Step 1: find the product in a
group on the left hand side of the
chart.

Step 2: look on the right
hand side to determine the
minimum serving size

required for that product.




Activity: Using Exhibit A

Which of these is a 1 ounce equivalent?

.8 0z of Pretzels 2 0z Blueberry Muffin

==

Y cup cooked Rice
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Exhibit A Grains Tool



https://foodbuyingguide.fns.usda.gov/Home/Home

